Sample Catering Menus

All menus are completely customizable. Additional sides are listed below. All
sides are interchangeable except for those marked with an asterisk, which are a $1

upcharge when substituted. Grilled chicken is available in lieu of any portion of
fried chicken at no additional cost.

MASHED POTATOES

BLACK EYED PEAS

CREOLE OKRA

TEXAS CAVIAR

CORNBREAD MUFFINS

SLAW

GRITS

SMOKED POTATO SALAD

MEXICAN COKE SWEET POTATOES

GRILLED CORN ON THE COB

COLLARD GREENS

*WOODFIRE GRILLED VEGETABLES

*LUCY’S HOUSE SALAD

*MAC N CHEESE



Appetizers & Small Bites

($2.50 per person, includes 2 bites of each, unless noted otherwise)

Chicken & Waffle Skewers: bite size fried chicken tenders and waftles skewers with maple
syrup
Frito Pie Bites: Lucy’s house chili, cheddar, red onion, and jalapenos, served in a scoop chip

Deviled Eggs: traditional or spicy devils

Smoked Wings: house smoked and fried wings served in house mild or xxxtra hot, with bleu
cheese or ranch

Chicks & Chips: pulled fried chicken salad served with house seasoned salt and vinegar chips

Bikini Bites: a rotation of raw seasonal veggies, carrots, broccoli, cauliflower, and radishes
served with our French Onion Dip

Picnic Chicken Skewers: bite size fried chicken tenders & smoked potato salad on a skewer

Chicken & Biscuit Slider with Gravy: fried chicken served on a mini house made biscuit
smothered in red eye gravy

Chicken Salad Bites: pulled fried chicken salad on pumpernickel toast points

Texas Caviar Bites: cold black eyed pea salad with smoked pepper and onions tossed in cumin
cilantro vinaigrette served in a Tostito scoop

Shrimp Gazpacho Shots: Cold bloody Mary gazpacho soup in a shot glass with shrimp. onion,
jalapeno & cilantro.

Seasonal Grilled Veggie Skewer: local seasonal veggies grilled served on a skewer topped with
house citrus vinaigrette

Lucy’s Artichoke Dip: artichoke hearts mixed with a three cheese, Worcestershire and hot sauce
blended and baked served with assortment of crackers or veggie sticks

Cold Boiled Shrimp Cocktail Platter: Traditional cold shrimp cocktail with a Lucy’s twist,
boiled with Cajun spices chilled, served with house cocktail sauce and lemons. $75, serves 20



Desserts

Mini Moon Pie Bites: layers of house brown sugar cookie and homemade marshmallow covered
in a hard chocolate shell $2.00 each per person

Banana Pudding: old-fashioned custard, Nilla Wafers, bananas & whipped cream served in a
pan or individual shot glass $2.00 per person for pan or $2.50 per person for individual shot
glass

Seasonal Fruit Shortcake: house made short cake layered with seasonal fruit compote served in
a pan or individual shot glass $2.00 per person for pan or $2.50 per person for individual
shot glass

House-made Pies: Choose from a selection of house-made whole pies cut into 10 slices each
$2.95 per slice



Menu 1

On the Buffet

Lucy’s Fried Chicken
Mashed Potatoes

Corn on the Cob

$12.95pp



Menu 2

On the Buffet

Lucy’s Fried Chicken
Mashed Potatoes

Lucy’s House Salad

$13.95pp



Menu 3

On the Buffet

Lucy’s Fried Chicken
Potato Salad
Grilled Vegetables

Cornbread Muffins

$15.95pp



9

&

i

FRlED

Menu 4 (The Texan)

Stationary Small Bites

Deviled Eggs

Traditional or Spicy
&

Picnic Basket Skewers

Fried Chicken Finger (bite size), Smoked Potato Salad on a Skewer

On the Buffet

Lucy’s Fried Chicken
Mashed Potatoes

Black Eyed Peas

Slaw

$18.95pp
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Menu 5

Stationary Small Bites

Chicken N’ Waffle Skewers

Fried Chicken Finger (bite size), on a Mini Waffle with a Dr. Pepper Syrup
&

Texas Caviar Bites

Cold Black Eyed Pea Salad served in an Edible Chip Cup

On the Buffet

Lucy’s Fried Chicken

Mexican Coke Sweet Potatoes
Black Eyed Peas

Lucy’s House Salad

$21.95
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Menu 6

Stationary Small Bites

Chili Pie Bites
Lucy’s Chili, Cheddar, Red Onion, served in a Scoop Chip

Shrimp Gazpacho Shot

Pickled Shrimp in a Tito’s Bloody Mary Cold Gazpacho Soup in a Shot Glass

On the Buffet

Lucy’s Fried Chicken

Mexican Coke Sweet Potatoes
Collard Greens
Lucy’s House Salad
Cornbread Muffins

$24.95pp



